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REVIEWS AND NOTES. 



Storage. Handling and Sale of Food in Philadelphia. By Janice S. Reed Lit. 
Food Inspection Service in Philadelphia. By Bureau of Municipal Research. 

The above two reports were published together by the Henry Phipps 
Institute of Philadelphia. 

The report on the storage, handling, and sale of food contains the results 
of a very extensive and intensive investigation of conditions in Philadelphia, 
covering a wide field and including almost every variety of food dispensing 
store in the city. 

One is not quite certain in reading this report whether it is intended for 
general propaganda or a scientific study of the subject. Should it be con- 
sidered as a scientific study, it undoubtedly lacks the scientific evidence as 
to the value of certain food protecting measures and is completely devoid 
of chemical and bacteriological analyses which would show possibilities for 
contamination, stages of decay, and the effect that these conditions might 
have upon the consuming public. Considering the bulletin from the angle 
of a popular document, the first striking difficulty is encountered in the 
method of scoring and tabulation of the facts, which, while not complex 
in itself, is described in a manner that could hardly be understood by the 
lay mind without much effort. 

On page 16, after presenting facts on the distribution by nationalities of 
store keepers, there is a statement regarding exhibits which seems to have 
no relation whatever to the preceding text. Here and there, there are 
slips of expression, such as "built stores" which are not defined in any 
part of the report. 

In interpreting the figures contained in the tables, there is no effort made 
to fix upon the condition that would seem most striking and requiring the 
most concentrated effort towards improvement. In analyzing the scores, 
the discussion is so complex as to make it almost impossible for the non- 
statistical mind to follow the thought. 

One is at a loss to understand the significance of such sentences as this: 
"Meat also is often similarly exposed and, worse still, offered for sale, side 
by side with live poultry." There are some reasons why five poultry should 
not be sold side by side with meat, but the reader not familiar with the 
technicalities of the subject is at a loss to understand why such objections 
should exist. 

For the size of the report, the amount of tabular material is wholly out 
of proportion and the statistics are so complex as to require the most care- 
ful study on the part of the reader in order to derive any sort of conception 
as to their significance. Had the material been translated into a few small 
charts, showing the frequency of good and bad conditions in the various 
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stores, the bulk of the statistical data included in the report could have 
been reduced to the advantage of the reader. 

A number of maps are appended which purport to show the distribution 
of various kinds of stores in the sections studied. It is with the utmost 
difficulty that any one can read the symbols inserted near the little circles 
indicating the various stores. It would have been very much to the advan- 
tage of the reader if some statement as to the actual number of the various 
kinds of stores had been placed on a map, instead of attempting to show 
them by symbols near the circles which show their location. 

The whole report suffers from a lack of focussing of the information gath- 
ered and leaves the reader with no definite conception as to what the actual 
situation in Philadelphia is. 

Had the method of presentation contained in the report on the food 
inspection system in Philadelphia been used in the report on the storage, 
handling, and sale of foods, the report would have been greatly improved 
and its value to the public at large vastly increased. 

Regarding the section on food inspection service in Philadelphia, one is 
prompted to commend its clearness, and, as the departments of the city 
had carefully gone over the material, it is undoubtedly accurate as to facts. 

In his introduction to this pamphlet, Dr. H. R. M. Landis speaks of 
trichina spiralis, which is found parasitic in hogs, and suggests the necessity 
for avoiding the consumption of hogs affected with this disease. We are 
wondering whether Dr. Landis is aware of the fact that the Bureau of Ani- 
mal Industry of the United States has estimated that even a superficial 
inspection of all hogs slaughtered in this country with a view to eliminating 
those affected by the disease would run into the millions, and that even 
then the results would be questionable. The only alternative is a thorough 
cooking of the meat. 

Dr. Landis also suggests that animals affected with tuberculosis be re- 
jected for food purposes. Does Dr. Landis disagree with the United 
States Bureau of Animal Industry, which allows the use of such animals 
where the lesions are well-localized and the affected parts could be removed. 

Cabot. Abonovici, 

Philadelphia. 



BOARDS OF TRADE AND BUSINESS STATISTICS. 

The yearbook of the Board of Trade of the City of Newark (N. J.) for 
1916 contains an extensive "statistical summary of Newark," compiled 
under the direction of Secretary James M. Reilly. This feature of the 
annual report has served for many years to inform inquirers on the indus- 
trial and commercial resources of Greater Newark. It gives in short com- 
pass the essential facts of population, industry, and municipal and state 
government. 

This organization has taken considerable interest in advancing the cause 
of industrial and commercial statistics. In 1915, it cooperated with the 



